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研究成果の概要（英文）：In recent years, the applied research of micro analysis to medical 
diagnosis, etc. are advancing.  In this research, the electrochemical microdevice (μTAS) was 
developed which enables measurement of the freshness of the meat (pork) which becomes the first in 
the field of food analysis.  The content of various nucleic acid related substances of pork were 
measured by μTAS developed and UPLC.  As a result of comparison of K value and Ki value which are 
estimated by μTAS and UPLC as indexes of freshness, it was cleared that developed μTAS has a 


















































Fig. 1  The detection principle for freshness 















Fig. 3  The structure of developed μTAS 




































果、ATP,ADP,AMP はと殺後の 2 日間で急速に








Fig.4  The change of K value of pork 







(3)開発したμTAS と UPLC によりそれぞれ得
られたＫ値とＫi 値の相関分析を行った結果、
両者には高い相関が認められ、その決定係数










Fig.5 Correlations between K value and Ki 
value measured by developed μTAS and 
UPLC on pork samples 
 
Fig.6 Correlations between K value and Ki 
value, H value measured by developed 
μTAS 
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